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Figure S1. 3D response surface plots for antioxidant activity (mmol Trolox/g dm) of chicory extracts obtained
through UAE: effect of solid-water ratio (A), temperature (B), extraction time (C), power (D), and their
interactions.
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Figure S2. 3D response surface plots for TPC (mg gallic acid/g dm) of fennel extracts obtained through UAE:
effect of solid-water ratio (A), temperature (B), extraction time (C), power (D), and their interactions.
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Figure S3. 3D response surface plots for antioxidant activity (mmol Trolox/g dm) of fennel extracts
obtained through UAE: effect of solid-water ratio (A), temperature (B), extraction time (C), power (D),
and their interactions.
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Figure S4. 3D response surface plots for antioxidant activity (mmol Trolox/g dm) of chicory extracts obtained
through MAE: effect of solid-water ratio (A), extraction time (B), power (C), and their interactions.
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Figure S5. 3D response surface plots for TPC (mg gallic acid/g dm) of fennel extracts obtained through MAE:
effect of solid-water ratio (A), extraction time (B), power (C), and their interactions.
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Figure S6. 3D response surface plots for antioxidant activity (mmol Trolox/g dm) of fennel extracts

obtained through MAE: effect of solid-water ratio (A), extraction time (B), power (C), and their
interactions.



